
Est. # Page 1 of 2

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

PRIYA CORPORATION 2/1/2016

7605 W Good Hope Rd

Milwaukee,WI

Andy's

7-201.11 A) Lighter fluid stored directly adjacent to food items.

B) Food items are being stored on the floor of walk-in. Keep food items 6" off floor.

 All toxic materials must be stored so they will not contaminate food.

2/1/2016

Other CDC Factors

3-501.16 Hot sandwich bar is not set to hold items at the proper temperature. Breakfast burrito was 125.8F, and 
Stuffed Baguette was 133F. Potentially hazardous food must be held hot at 135 degrees or above. COS

2/1/2016

3-501.16 Walk-in cooler unit external thermometer read 45F. Milk was being stored between 43.6F and 
44.4FPotentially hazardous foodmust be held cold at 41 degrees of below.

2/1/2016

Improper Hold

3-304.11 Customer self service soda dispenser has build up on nozzles and in ice chute. 

Food equipment must be clean and sanitized before used with food.

2/1/2016

Cross Contamination

CDC Risk Violation(s): 4

Code Number Description of Violation Correct By

5-103.11 No hot water available in either restroom. Provide an adequate water supply. 2/26/2016

4-501.11 Light in walk-in freezer is burned out.Replace 2/1/2016

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:114) Operator Signature

On 2/1/2016, I served these orders upon PRIYA CORPORATION by leaving this report with

8-301.11 Towels were not availabe in the mens restroom.Provide soap and single service toweling for handsink in 
toilet room. COS

2/1/2016

6-501.16 Drying Mops.

After use, mops shall be placed in a position that allows them to air-dry without soiling

walls,  EQUIPMENT , or supplies. COS

2/1/2016

Good Practice Violation(s): 4

8Total Violations:

Notes:

Ice must have manufacturing/ processing information on each individual bag. It is no longer acceptable to have label on the 
cooler door only.



General cleaning is needed in cupboards where single use items and back stock are stored, lid and napkin dispensers, and 
cappuccino machine.


